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SUBJECT;     "SIIIK  ASSEMBLY."     Infonnaticn  from  the  Office  of  Experiment  Stations, 
United  States  Department  of  Agri cailture. 

— ooOoo — 

Before  summer  comes  any  nearer  take  a  little  time  to  inspect  your  kitchen. 
See  what  you  can  do  to  make  it  an  easier  and  more  comfortable  place  to  wori::  in. 
A  few  simple  changes  now  may  save  you  a  good  deal  of  time  and  trouble  later  when 
you  have  canning  to  do,  and  cooking  and  dishv/ashing  for  extra  farm  help  or 
summer  company , 

Sometimes  you  can  improve  a  kitchen  just  "by  rearranging  things. ..  .putting 
them  close  to  the  place  where  you  use  them  most.  How  for  example,  you  can  often 
cut  down  your  hours  of  dishwashing  "by  "better  arrangements  around  the  sink, 

Maud  Uilson  of  the  Oregon  Experiment  Station,  who  has  spent  years  studying 
and  planning  and  improving  farmhouse  kitchens,   says  no  kitchen  is  truly  convenient 
unless  it  has  ample  drain"boards  on  "both  sides  of  the  sinic.     The  drainhoards 
need    to  '00  largo  enough  to  hold  all  the  everyday  dishes  when  you're  clearing  up 
after  a  meal.     And  they  need  to  be  large  onotigh  to  take  care  of  any  other  work 
you  do  at  the  sink.     Besides  ample  drainboards,  Miss  Wilson  says  a  good  kitclicn  has 
cupboards,  or  shelves  at  least,  both  above  and  bolov/  the  drainboards. 

As  for  convenient  arrangement  at  the  sink,   the  important  rule  is:  Keep 
within  easy  roach  everything  you  work  with  at  this  center.     If  you  stop  to  think 
what  you  use  at  the  sink,  you'll  probably  think  first  of  the  dishes  and  glass  and 
silver,  you  wash  there.     And  then  you  may  think  of  your  scraper  and  garbage  pail. 
And  then  of  your  dishpan,   drainer,  dish  cloth  and  tov/c;ls,   scouring  powder,  soa.p 
and  brushes. 
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Then  perhaps  you'll  think  of  your  cooking  kettles,   pans,  colanders,  and 
strainers  as  v/ell  as  the  knives  and  cutting  "board  you  use  in  preparing  vegetahles. 
Most  farm  housewives  also  like  to  have  drinking  glasses  near  the  sink,     Some  of 
them  prefer  to  keep  medicine  and  first-aid  kits  here.     And  this  is  also  a.  handy 
place  for  milk  utensils,  jars  or  vases  for  flov/ors,  and  empty  fruit  jars  "before 
they  go  "back  to  the  storage  pantz-y, 

This  gives  you  an  idea  of  the  articles  Miss  Wilson  suggests  keeping  as  near 
the  sink  as  possihlc.     As  for  arrrnging  those  utensils  for  most  convenient  use, 
that's  a  simple  matter  if  you  give  it  a  little  thought, 

Vhv.t  ahout  dishes,  glass  and  silver?    Miss  Wilson  s"aggcsts  that  for  clearing 
up  and  stacking  everyday  dishes,  most  fan?,  kitchens  need  a  right-hand  drain"board 
about  36  inches  long  and  24  inches  v;idc,   and  a  left-hand  drain"board  about  32  inches 
long.     That's  the  minimum  for  convenience.     If  you  ha.vcn' t  wallspace  in  the  kitchen 
for  drain"boards  this  long,  perhaps  you  can  suhstituo  a  drop  leaf  on  one  side,  or  a 
little  ta"ble  on  casters  that  you  cr.n  move  near  the  sink  v/hen  you're  v/a.shing  dishes. 

Keep  the  clean  dishes  on  the  shelves  or  cup"boards  above  or  on  either  side 
of  the  sink.     If  you  are  right-handed,  you  pro"ba"bly  wash  dishes  from  ri:;ht  to  left. 
So  the  upper  cupboards  to  the  left  of  the  sink  are  most  convenient  for  putting 
away  dishes.     And  a  shallow  drawer  just  under  the  left  drain"board  is  the  most 
convenient  place  for  silver.     Company  dishes  and  silver,  or  dishes  rarely  used, 
should  go  in  the  dining-room  cupboard  instead  of  taking  up  space  in  the  kitchen. 

The  best  place  for  your  small  garbage  container  is  directly  under  the  sink. 
And  if  you  have  room  to  hang  dishpans  and  drainer  there,   so  much  the  better.  If 
not,  you  can  keep  these  on  a  wide  low  shelf  to  the  left  or  right  of  the  sink.  Py 
the  way,  you  may  find  a  little  waste  basket  under  your  sinx  almost  as  uscf-al  as 
the  garbage  pail. 

Soucwhore  up  over  the  sink  fasten  a  rack  for  damp  dish  tov;els  and  cloths. 
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Clean  tov/cls,   clothe  and  r.prons  cr.n  ft'o  in  a  drav'or  in  the  lov/cr  right  cupboard.  If 
possible  put  in  hooks  over  the  sink  so  that  every  sieve,   strainer  and  colander  cpji 
hang  on  its  ovm  separr.tc  peg,     A  little  shelf  directly  above  the  sink  is  a  good 
place  to  collect  soap,  brushes,   scouring  powder  and  so  on  so  that  you  can  reach 
any  of  those  v/hilc  you  arc  washing  dishes.     A  right-hand  drawer  v.'ill  hold  snrJ.1 
utensils  like  knives  oxid.  scrapers.     Of  course,  kettles  and  pans  used  for  cooking 
food  with  water  need  a  pla.ce  near  the  sink.    Miss  Wilson  suggests  one  of  the  lov/er 
shelves  v/hcre  they  can  stand  beside  the  milk  utensils.     Flower  vases  and  fruit  jars 
can  take  their  plrccs  out  of  the  v;ay  on  high  shelves.     First-aid  kits  go  cither  in 
:.  drawer  or  on  a  shelf,  high  enough  to  be  out  of  the  reach  of  children. 

The  upper  cupboard  to  the  right  of  the  sink  is  a  good  place  to  keep  supplies 
of  food  like  rice,  which  needs  rinsing  before  cooking,  and  dried  fruit,  v/hich 
needs  washing  before  cooking. 

\Ihen  you  inspect  your  kitchen,  you  may  notice  that  a  lot  of  odds  and  ends 
which  you  rarely  use  are  cluttering  up  your  drawers  and  shelves.     Better  give  them 
other  quarters  at  once.     They  only  take  up  the  valuable  space  you  need  for  nore 
useful  articles,     (This  suggestion  comes  from  farm-kitchen  studies  in  New  York 
State. ) 

Once  you  have  your  sink  arrangements  me.dc,  you  can  move  on  to  improve  other 
centers  in  the  kitchen.     The  rules  for  convenient  arrangement  are  Just  plain  common 
sense,  after  all.     Keep  each  article  near  the  place  where  you  use  it.     Keep  fre- 
quently-used articles  nearer  and  loss-used  articles  farther  away  on  the  higher 
shelves  or  lower  cupboards,     /md  give  every  article  a  separate  place  of  its  own. 
You'll  be  glad  you  took  the  time  for  rearranging  v/hcn  those  long  hot  sumncr  days 
come  olong  bringing  so  much  extra  work  with  them. 


